
 

 

 

 

 

 

 

 

 

 

 

 

Sunday, March 31, 2024  

  

Candied white asparagus from the Landes region, 

natural scallop, Sauternes cream 

 - 

Langoustine from ''La Cotinière'' grilled on barbecue, 

laquored carrot with bergamot orange, concentration of bisque with thyme 

 - 

Mushrooms from our quarries in thin tartlet, 

fried egg yolk, smooth mushrooms with ponzu 

  - 

Sucker lamb from Pyrénées, 

fermented plum from Agen, pimenton de la Vera juice 

- 

Bouquet of citrus fruits from the South West region, 

pomelo sorbet and olive oil foam  

 

 

Menu and wine pairing (5 glasses of wine) 


